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Managing Director,
Milkfed Punjab,
Chandigarh.

Kind attention: General Manager, Marketing
Subject: Regarding extend the advertisement of Verka milk booths. W

This is in reference to the subject cited above in this regard it is stated that advertisement have be n| ‘
given for 11 sites of Verka Gurdaspur Dairy for the outsourcing of Verka Milk Booths. The date & ti
for the sale of tender form and last date & time for submission of applications is as under:-

S.No. Name of the Dairy last date & time for submission of applications

1 Verka Gurdaspur Dairy 04.09.2025 Upto 05:00 PM

So far only 03 forms have been purchased by the public. We are writing to respectfully request an
extension of the last date for submission of the application form for the sale of milk booths. Due to the
recent floods in our area, normal life has been severely disrupted. Many areas are facing difficulties in
accessing basic services and submitting official documents on time. The ongoing flood situation has
caused delays in transportation, internet connectivity, and the functioning of public offices, makmg it
extremely challenging to complete and submit the required form within the stipulated deadline.In li light.
of these unforeseen and unavoidable circumstances. Keeping in the view of thatitis kindly reque4t th
the last date for the submission of the milk booth form be extended on 18-9-2025Upto 05 00 M*
allow affected applicants sufficient time to apply. ‘ i { it

S. No. Name of the Dairy Last date & time for the Display of eligible | ki
sale and submission of the | candidates
form of Milk Booth

1 Verka Gurdaspur Dairy : 18.09.2025 Upto 05:00 PM | 23.09.2025

This is for your information and necessary action, please.
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General Manager,'|:
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